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RICE THE BASIC FOOD — Rice Is fhc principal rood of over half the 
population of the entire world. In China rice Is an Important legendary 

i I Important that upsetting a howl of rice Is an omen of misfortune. 

•With (he Japanese, the Turk, the C;reek. (he Indian and the Italian It Is 
also a dietary mainstay. With rice such a hank- food they make a virtue of 
cooking It perfectly and serving It in many varied ways. 

DELICIOUS, VERSATILE, ECONOMICAL — Rice Is as versatile In flavor 
as if is haste In food value. Its hland flavor Is the economical background 
for more expensive, more highly flavored foods. Pound for pound It offers 
more energy for less cost than any other food. Knowing these farts Americans, 
too, turn more and more to rice as the high-energy, delicious, low-cost 
food. Served as a dish In Its own right or as the natural extender to protein 
foods, rice has gained popularity for glamorous hostess 
dishes as well as lor family meals. 

Wonder Rice means top quality rice milled from 
premium rice. Cook-tested the "Wonder-Way" it assures 
you whole, plump grains of snowy perfection. Wonder Rice 
looks better, cooks better, tastes better because it Is better. 



Under the Wonder Rice trademark, 
only t h e select grains are packaged ! 




Selected and Tested Rice Recipes From Nations Around the World 
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^gltf Rice Recipes 



The following recipes are to be used to produce Huffy cooked 
Wonder Rice. Serve the rice as an individual dish or use it as an 
ingredient In the preparation of the recipes given in this booklet. 



1. 
Buileil 



2 cups water 

1 cup Wonder Rice 



1 teaspoon sail 



Use a vessel having a light fitting lit). Wash thoroughly In 
5 or 6 waters. Stir rlt*e uml salt In water ami place over 
moderate llame ami bring to a Ifoll. Place lid on the not and 
turn lire down to a low simmer and cook the rice until U i- 
tender — ahout 20 minuter, AH the woteY should he nhsorhed. 
Each grain will stand out separately. Serves six. 
I>0 NOT STIR after lid Is once placed on pot. 



L 1 

Boiled and 
Blanched 



6 cups boiling water 
1 cup Wonder Rice 



1 tablespoon salt 



Wash rice thoroughly until loom* march Is removed. I»raln. 
Have boiling water ready In saucepan, add salt, slowly pour 
In rice and hull (or 12 to 16 minutes or until soft when a 
grain Is pressed between the thumb and linger. DO NOT 
OVER-COOK OR STIR. 

When cooked, place rice In a colander or sieve and run warm 
water through rice to remove ekcess starch. Drain and cover 
colander or sieve, then place over sauce pun of hot water or 
In the oven for a short time to swell and keep grains separate. 
One teaspoon of lemon juice or one tablespoon of vlnegur 
may he used In hard water to Insure snow white cooked rice. 



3. 

Steamed 



Heat 2 cups water and I teaspoon suit In Cop of douhle 
boiler over direct heat. When boiling briskly stir In 1 cup 
Wonder Rice. Cook a few minutes then place ovi-r hoi WUXtr. 
Cover uud steam -IS to oO minutes. 



i Heat 4 cups water and */z teaspoon salt In pressure pan. 

4. 1 When boiling briskly stir In I cup Wonder Rice. Adjust lid 

PrCSSUfCd am ' nr,nft pressure to IS pounds. Pressure 2 minutes and 

J allow pressure to return to r.ero normally. Turn rice Into 

\ colander; hold under running hot water to rinse. 
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SUKIYAKI 



1 3-pound chicken or 2 pounds 
thin beef strips 

V* cup chicken fat or salad oil 

2 cups bamboo shoots 

'/a bunch watercress or '/a pound 

spinach 
2 tablespoons sugar 
XV% cups water 
1 bunch green onions (with tops) 
1 (8-ounce) can mushrooms, 
sliced thin 

1 cup soy sauce 

2 large tomatoes cut In 8 sections 
1 cup celery, sliced 




JAPANESE 



Cut raw chicken In cubes. Clean all 
vegetables, cut In chin long strips and 
arrange on Cray. <'"•■!. Japanese scyle In 
chafing dish ac Che cable. Heat pan of 
fat. When hot add part of meat, cook 
10-15 minutes. Add enough vegetables 
and seasonings Co serve each person 
once. Add water as needed. Serve hot 
over rice. While flrsc serving Is being 
eaten, cook second serving. If using 
beef have beef sliced thin, Chen cue InCo 
I W Inch scrips. 



JAPANESE 



MUSUBI 



3 cups hot cooked Wonder Rice 
Sesame Seeds 



Place sesame seeds In a frylnft pan. Ileal. 
.<iu.ii.'. constantly, until seeds crackle. 
Crush Meeds with a nil 1 1 nil pin, Moisten 
both hands with water. Mold warm rice 
Into halls Inches In diameter. Roll halls 
In crushed sesame seeds. Served as a side 
dish at lunch or (or picnics. 
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LOBSTER JAPONAISE 



2% cups water 
1 teaspoon salt 

Va teaspoon pepper 

Vj teaspoon celery salt 

Va cup salad oil 
1V> cups raw Wonder Rica 

1 pound cooked lobster 

2 tablespoons lemon juice 

. 2 (8-ounceJ cans tomato sauce 
' 2 teaspoons minced onion 
1 teaspoon sugar 
Dash tabasco sauce 



Bring water ton bolt, add next 5 Ingredients. 
< lover : cook until rice Is tender. Place lobster 
In tup of double boiler, add parsley and 
lemon juice. Season to taste. Pour tomato 
sauce In bottom of double holler, add onion, 
suj>ar and tabasco. After rice has cooked 
about 15 minutes, heat lobster and sauce. 
Arrange rice In ring; place lobster In center 
and pour sauce over all. Makes 4-6 servings. 



SUSHI 



Va cup cooked shrimp 

1 tablespoon grated onion 

2 tablespoons salad oil 
2 tablespoons flour 

l cup fish broth 

Pepper and salt to taste 

1 tablespoon tomato catsup 

1 tablespoon soy sauce * 
Vi teaspoon Worcestershire sauce 
Va teaspoon sugar 

4 cups hot cooked Wonder Rice 



Saute shrimp and onion In oil, remove 
shrimp. Blend In flour, gradually add fish 
broth. Cook over hot water, stirring until 
thickened. Add seasonings, mh well. Add 
shrimp. Pour Into ring of hot rice. Makes 
4 servings. 



CURRY OF CHICKEN EAST INDIAN 



mm 



EAST INDIAN 



V? cup chopped onion 
1 clove garlic 
Va cup cooking oil 

1 tablespoon curry powder 
Va teaspoon ginger 

Va cup flour 

Salt and Pepper to taste 

2 cups chicken stock 
2Va cups cooked chicken 

4 cups hot cooked Wonder Rice 
Vi cup almonds, chopped 
1 cup shredded coconut 



Cook onion and garlic In oil until brown. 
Mix curry powder, ginger, Hour, salt and 
pepper. Stir this Into browned onions. 
Add stock gradually; cook until slightly 
thickened. Add chicken; cook until well 
heated. Salt to lastc. Serve curry of 
chicken over rice, sprinkle with almonds 
and coconut. Serve with chutney if desired. 
Makes 6 servings. 



EAST INDIAN 



VEGETARIAN CURRY 

1 cup minced onion 
1 cup diced carrots 
1 cup diced celery 
1 cup frozen peas 
V* teaspoon curry powder 

1 teaspoon salt 

'/■ teaspoon tumeric 
'/« cup butter 

2 teaspoons Worcestershire 

Sauce 

'A cup shredded coconut 
Vt cup chutney 

3 cups hot cooked Wondor Rice 



Barely cover vegetables wlili boiling water. 
Cover. Cook 10 minutes. When hurely tender 
add curry powder, suit, tumeric, hut (or 
and Worcestershire sauce; mix well. Form 
a ring of hot rice on hot platter; All center 
with curried vegetables. Serve piping hot 
with shredded coconut and chutney at 
aide. Make* 4-h servings. 



EGGS AND RICE BOMBAY 

Va cup minced onion 
Va cup butter 
V* cup flour 

2 teaspoons curry powder 
l'/a cups milk 

• 1 cup bouillon 

* 1 teaspoon lemon juice 

1 teaspoon sugar 
Salt to taste 

2 cups cooked peas 

6 choppod hard-cooked eggs 

3 cups hot cooked Wonder Rice 



Cook onion in I) utter in top of double 
holler until tender. Add flour mid curry 
powder; blend. Add milk, bouillon, lemon 
Juice, sugar und null; cook over boiling 
water until smooth und thick, stirring 
constantly. Add pens nnd eggs, continue 
conking .1 minutes. Serve in a ring of hot 
rice. Makes 6 servings. 



DAHL EAST INDIAN 

3 eggs 

1 cup milk 

2 cups finely diced raw carrots 
1 small onion 

'/» cup sliced celery 
1 teaspoon salt 
1 teaspoon curry powder 

1 teaspoon pepper 

2 cups cooked Wonder Rice 



Beat eggs slightly, stir In milk, carrots, 
onions, celery und seasonings. MU well; 
stir In rice. Turn Into oiled ring mold. Bukt 
at .i.W I hour. Unmold on platter; fill center 
with olives. Serve with cheese sauce season- 
ed with dry mustard. Makes 6 servings. 




DUCK MANDARIN 

1 duck, disjointed 
Va cup soy sauce 

1 tablespoon sugar 
'/a teaspoon salt 

1 teaspoon ground ginger 
V-i cup salad oil 

1 clove garlic 

2 cups water 

1 cup orange Juice 

2 tablespoons cornstarch 
Va cup water 

2 cups tangorlne or orange 

sections 
4 cups hot cooked Wonder Rice 




Marinate duck In mixture of soy sauce, 
sugar, suit und ginger two hours, turning 
occasionally. Meat oil with garlic, saute 
duck in oil until browned. Pour In water 
and orange juice. Cover; simmer until 
tender, \% to I hours. Remove duck, 
arrange on platter; keep warm. Thicken 
sauce with cornstarch mixed with water. 
Add tangerine sections; cook 5 minutes. 
Pour sauce over duck. Serve with hot rice. 
Makes 6 servings. 



CHINESE 



GAI FON 

2 cups raw Wonder Rice 
V» teaspoon powdered ginger 
2Va pound chicken, disjointed 
Salt 

2 tablespoons soy sauce 
1 tablespoon brandy 



lloil or steam rice. Mix wlih ginger. Suit 
chicken. Marinate In soy sauce iind brandy 
JO minutes. Turn rice Info large oiled casse- 
role; .hi. in.', chicken on lop; pour sauce 
over. Cover. Bake at .550" 4S minutes, Makes 
4-S servings. 



TIM SUEN YOKE 

'/» CUP Hour 

1 egg, beaten 
Va teaspoon salt 
1 pound lean pork, cubed 
1 cup pineapple chunks 
6 small sweet pickles 
1 green pepper 

3 small carrots 
1 clove garlic 

1 cup water 

2 tablespoons vinegar 

2 tablespoons molasses 

1 tablespoon sugar 

1 tablespoon cornstarch 

4 cups hot cooked Wonder Rice 



Make haircr of Hour, egg and sail. Dip pork 
in hunor; fry in deep hot fat 10 minutes. 
Unit n. Place *" 'klllet; add pineapple, 
sliced pickle, chopped pepper, sliced 
carrots, minced garlic, and water, tlover; 
cook 10 minutes. Add vinegar, molasses, 
sugar, and cornstarch mixed together. Mix 
well; cook II minutes. Serve with hot rice. 
Makes U servings. 



CHOW FON 

4 cup* cold cooked Wonder Rice 

3 tablespoons salad oil 

1 cup chopped cooked meat 

(pork, ham or chicken) 
V* cup sliced green onions 
3 leaves lettuce, shredded 
3 eggs, beaten 
1 tablespoon soy sauce 
Salt and pepper to tast 



Heat rice In oil. When rice Is hot add meats 
and vegetables. Stir-fry until hot; about 
S minutes. Add soy sauce, salt and pepper 
to eggs; pour into rice mixture. Lightly 
mix and cook until eggs are desired dryness. 
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HONOLULU RICE GRIDDLE CAKES 




HAWAIIAN 



3 eggs, separated 
lVi cups milk 
l'/a cups flour 

l'/a teaspoons baking powder 

V« teaspoon salt 
l'/a cups cooked Wonder Rice 



( 



Heat egg yolks; add milk. Sift dry ingredients 
together ; mix with rice: stir Into egg mixture. 
Told In beaten egg whiten. Cook on hot 
griddle, turning once. Serve with butter and 
syrup. Makes I dozen. 




* 




HAWAIIAN 



WAKIKI RICE ROLL 

4 cups cooked Wonder Rice 
2 cups grated choose 
2 eggs, beaten 
1 cup chopped peanuts 
1 teaspoon salt 
V? teaspoon popper 
About V* cup milk 
Dry bread crumbs 



Mix in -,i d Ingredients with enough milk 
to moisten. Shape In roll. Roll In crumbs. 
1t.iJ.i- at .*M) ' 25 minutes. Serve on hoi 
pltt Iter garnished with stuffed olives and 
parsley. Serve with hot fomnto sauce. 
Makes u servings. 



SHRIMP CURRY HAWAIIAN 

| 2 fresh coconuts, grated and 
,2 cups liquid (coconut milk 
\ plus water) 
OR 

J 2 cups shredded coconut and 
/2 cups milk 
'/a cup butter 
Vi cup flour 
1 cup milk 
^ \'a teaspoons salt 

1 tablespoon curry powder 
1 teaspoon powdered ginger 
tablespoons lemon juice 
l'/j tablospoons grated onion 
I'/a pounds raw shrimp 

4 cups hot cooked Wonder Rica 



Soak coconut In ihe 2 cups milk 20 minutes. 

Ilitn:: tO holl; HlfTtnUT 10 llllllUtCB. Cool J 

drain; save milk. Make sauce of butler, 
flour and the I cup milk. Add coconut 
milk and seasonings. Add pooled and 
veined raw shrimp. Simmer 20 minutes. 
Serve with large bowl of hot rice and small 
dishes of condiments on the side. Condi- 
ments: Chutney, chopped hard-cooked 
egg, chopped salted almonds or peanuts. 
Makes 0 servings. 



ROYALE RICE OMELET 

1 cup cooked Wonder Rice 
1 cup milk 
1 tablespoon butter 
3 oggs, well beaten 
Salt and pepper 



Warm rice with milk and butter. Add 
beaten eggs, salt and pepper. Mix well. 
Turn Into hot greased frying pan. Cook 
slowly until brown on bottom. Sot In .1A0 0 
oven lor lf> minutes or until dry on top. 
Cut partially In middle. Fold. Servo at 
oncv. Makes 4 servings. 
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MEXICAN 




NIDOS DE ARROZ CON HUEVO 



'/'a cup butter 

3 cups cooked Wonder Rice 
V* cup milk 
6 slices bacon 
6 eggs 
Salt and Pepper 



Butter 6 Individual casseroles. Add Vj cup 
rice to each, making a nest. Fry bacon and 
place around rlco nests, holding In place 
with toothpick. Breuk an egg Into each 
nest, sprinkle with salt and popper; dot 
with butter. Bake at 375" until white of 
egg Is cooked; about 10 minutes. 
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MEXICAN 



MEXICAN RICE 

2 tablespoons butter 

1 onion, chopped 

1 clove garlic 

1 green pepper, chopped 

1 cup cooked tomatoes 

1 teaspoon Worcestershire sauce 
Va teaspoon celery salt 
1 teaspoon chili powder 
Salt to taste 

4 cups hot cooked Wondor Rice 



Moll butter; mltl onion, garlic, unit green 
pepper. Cook for 5 minutes wllhoul brown- 
ing. Add tomatoes; Hlmmer 15 minutes. 
ViM si'iiNimiiirt*. mited vvllh I tablespoon 
water. Cook S minute*. Serve over hot rice. 
Makes 4 servings. 



TURKEY OR CHICKEN MOLE 

Va cup almonds, fried 

Vi cup crushed corn chips 

1 tablespoon sesame seed 

1 square bitter chocolate 

1 green pepper 

1 small onion 

1 clove garlic 

1 tablespoon chill powdor 
teaspoon ground cloves 

' t Vi teaspoon cinnamon 

V* teaspoon aniseed 
l'/i cups tomatoes 
IVs cups rich chicken broth 
Salt to taste 

2 cups cooked chicken or tur- 

key, chopped 
4 cups hot cooked Wonder Rice 



i .i in. I first 7 Ingredient*. Mil with spices, 
tomatoes. Mid t-blc ken broth. Suit to taste. 
Simmer 30 minute*. Add chicken or turkey. 
Cook 10 minutes. Serve hot over hot rice. 
Makes 6 servings. 
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DRY RICE SOUP 

1 clove garlic, minced 
Vi cup oil 
l'/a cups raw Wonder Rice 
Va cup minced onion 
Vi cup tomato sauce 
1 pound cubed smoked ham, 
fried 

4 cups boiling water 

Salt and Pepper to taste 



Ilrown garlic and rice In oil. Add onion, 
tomato sauce, and ham. Add water, season; 
cover tlfthtly. Cook slowly until lender. 
Vary the dish by using link sausage or 
shrimp Instead of ham. Makes ft servings. 




ITALIAN RICE AND MEAT BALLS 



1 onion, chopped 
Va cup chopped celery 
Vt cup mushrooms 

1 clove garlic, minced 

3 tablespoons olive oil 

1 can tomato paste 
Vi teaspoon oregano 

3 cups of water 

1 can Italian tomatoes 
1 tablespoon sugar 
1 teaspoon salt 
Va teaspoon pepper 

4 cups hot cooked Wonder Rice 



Ilrown onion, celery, mushrooms and garlic 
In olive OIL Add next 7 Ingredient*; simmer 
slowly 30-50 minutes, stirring occasionally. 
Add small browned meat balls. Simmer 5 
minutes. Serve over hoi rice with Parmesan 
cheese. Makes 4-6 servlnfts. 




ITALIAN 

CHICKEN CACCIATORE 

2 onions, chopped 
2 tablespoons fat 

1 No- 2 can Italian tomatoes 

2 cloves, garlic, minced 

1 bay leaf 

Va teaspoon orcgano 

2 teaspoons sweet basil 
1 3 or 4-pound chicken 

Salt and Pepper 
1 green pepper, chopped 
4 cups hot cooked Wonder Rice 



Brown onion In fill. Add tomatoes, £arllc. 
bay leaf, orcitano and ■wool basil. Simmer 
AO minutes. Sail and pepper disjointed 
chicken. Brown In small amount fat. Adil 
chicken to sauce. Cover. Simmer until 
chicken In tender. Add ftrecn pepper last 
lit minutes. Taste for season I ml. Serve on 
hot rice. Makes 6 servings. 
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RISOTTO MILANAISE 

Va teaspoon powdered marigold, 
or '/» teaspoon saffron powder 
3 cups chicken broth 
v. cup butter 

1 tablespoon minced onion 
1 teaspoon onion salt 
1 cup raw Wonder Rice 
Va teaspoon salt 
1 cup grated Parmesan cheese 



Dissolve marifiold powder In 2 table spoons 
broth. Melt butter; add onion and onion 
salt; stirring. Cook until onion Is yellow. 
Add broth, rice and marlftold. Cook over 
low flame, until all broth Is absorbed. Re- 
move form heat; quickly toss In Va cup 
Parmesan cheese; stir gently. Serve In hot 
plates. Cnrnlsh with Parmesan. Makes 
4-t. servings. 



16 



SCALLOPINE OF PORK 

l'/a pounds pork tenderloin 
2 onions, chopped 
1 carrot, chopped 
Va cup celery 

1 bunch parsley, chopped 

1 clove garlic, minced 

2 tablespoons fat 

2 small cans tomato paste 
1 bay leaf 

1 tablespoon sugar 
Salt to taste 

Va cup butter 

2 cups raw Wondor Rice 

6 cups chicken broth or stock 
2 tablespoon Parmesan cheese 
Va teaspoon paprika 
4 ounces Swiss cheese 



Cut pork in Chin strips. Saute vegetables In 
fat. Add next 4 Ingredients; simmer 45 
minutes; strain. Brown rice In butter. Add 
chicken brut li. Bring to boll, cover and cook 
until tender; stir In paprika and Parmesan 
cheese. Brown pork In a small amount fat. 
Layer rice, pork and tomato sauce In casse- 
role. Cover with thin slices Swiss cheese. 
Bake at M)0 until cheese browns. Makes 
8 servings. 



t: 


TURKISH 
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TURKISH SUPPER PLATE 

4 cups hot cooked Wonder Rice 
Ya cup shredded coconut 
'A cup almonds, chopped 
12 slices chicken, roasted or 
canned 
Paprika 
Parsley 
Stuffed Olives 

1 cup Hollandaisc sauce 

Va cup heavy cream, whipped 

2 tablespoons chutney 



Combine hot rice with coconut and 
almonds. Place a mound of rice on each of 
6 hot dinner plates. Flank with 1 slices 
chicken. Sprinkle rice with paprika. Gar- 
nish with olives and parsley. MU whipped 
cream and chutney with Hollandalse sauce; 
serve over rice. Makes 6 servinUH. 
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TURKISH 



LAHANA SARMA 



30 cabbage loaves 
1 cup raw Wonder Rice 
pound ground raw meat 
(lamb preferred) 
1 cup chopped onions 
1 teaspoon salt 
V* teaspoon pepper 
1 tablespoon lemon juice 
Vi cup tomato sauce 



Pour boiling wilier over cabbage. Allow lo 
stand until cabbage wilts. Ml* other liigrt*- 
dlents. Ptll cabbage leaves wllh mixture, 
roll. Place stuffed rolled leaves In rotation 
In deep saucepan. Cover with water. Cover. 
Simmer I hour. Serve plain or wllh tomato 
sauce. Makes ft-K servings. 



PILAU 



2 cups raw Wonder Rice 
Vi cup butter 
Vi cup chopped onion 

1 tablespoon salt 
4 cups water 

X cup consomme 

2 fresh tomatoes, chopped 

2 cups left-over lamb or other 
i meat, chopped 
% teaspoon pcppor 



Hrown rice In butter. Add onion; cook 
until golden. Add other Ingredients. 
Simmer on Cop of .stove until liquid Is 
absorbed or bake at .*7.V I hours. Makes 
4-6 servings. 



SULTAN FISH SOUP 



'/] cup raw Wonder Rice 
3 ribs celery 

2 tablespoons celery leaves 
Vj cup chopped green pepper 
% cup olive oil or salad oil 

3 quarts water 

1 tablespoon salt 
Vt teaspoon pepper 

2 pounds trout or fish fillets 

1 cup cooked Wonder Rico 

2 eggs beaten 
Juice 1 lemon 



Cook raw rice, celery, celery leaves and 
green pepper In oil and water until very 
tender; about 40 minutes. Add sail, pepper 
and fish; cook '■> minutes. Kemove fish 
carefully; keep warm. Strain broth through 
sieve; mashing vegetables through. Return 
to stove; add cooked rice. Taste for season- 
ings. Kemove from heat, heat eggs until 
frothy; beat In lemon Juice; gradually add 
Vi cup broth. Stir egg sauce into broth, 
udd fish. Serve at once. 
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REIS TRAUTMONNSDORFF 



1 cup raw Wonder Rice 
3 cups rich milk 
V* tablespoon salt 
1 teaspoon vanilla 

1 cup powdered sugar 

2 tablespoons plain gelatin 
Vi cup cold water 

1 pint heavy cream 

2 tablespoons Crome do Menthe 

or 

Maraschino cherry juice 



Combine rice with milk and salt. Cook 
In top of double boiler until tender. Cool; 
stir In vanilla and sugar. Soften gelatin 
In cold water; dissolve over boiling water; 
nils with rice. Chill .40 minutes. Fold in 
whipped cream. Partially fold In Creme do 
Menthe or Cherry Juice to form streaks 
of color. Turn Into ornate mold rinsed 
with milk anil sprinkled with granulated 
sugar. Chill until set. Uomold; decorate 
with hrandled fruits or fruits for salad. 
Makes 6 to S servings. 



HUNGARIAN 



CHICKEN PAPRIKflSH 



1 cup dry bread crumb* 
V) cup Hour 

1 teaspoon poultry seasoning 

1 tablespoon paprika 
Vi teaspoon salt 
V* teaspoon white pepper 

1 (3-pound) chicken, disjointed 
V* pound butter 

4 cups hot cooked Wonder Rice 



Blend first f. Ingredients together. Roll 
chicken In seasoned mixture; save mixture. 
Melt bllttCV la nklllet ; brown chicken on 
all aides; cover; cook .40 to 45 minutes. 
Remove chicken; pluce on plutter; keep 
hot. Stir remaining seasoned niUiure into 
skillet drippings. Add sufficient milk or 
stock to make gravy of desired consistency. 
Pour hot gravy over chicken. Serve with hot 
rlc»- Makes 1-h serving*. 



RICE AND VEAL CUTLETS 



Va pound ground veal 
2 tablespoons fat 
2 cups cooked Wonder Rice 
1 cup thick white sauco 

Vi teaspoon paprika 

'/« cup chopped stufled olives 

Vi teaspoon salt 
#1 cup cracker crumbs 



<>>ok veal In fat until browned, stirring 
to break up ami brown evenly. Mix with 
rice, sauce, paprika, olives and salt. Shape 
Into cutlets; roll In crumbs. Brown In hot 
fal. Serve with tomato buucc. Makes 
4-6 servings. 



GULYAS 

2 pounds veal, beef, lamb or pork 

shoulder, cubed 
V* cup flour 
Va cup fat 
1 teaspoon salt 
Va teaspoon pepper 

3 cups boiling water 
V* cup sour cream 

Va cup grated onion 
1 tablespoon paprika 
1 teaspoon caraway seed 

4 cups hot cooked Wonder Rice 



FloUT meat cubes. Brown In fat In large 
Haucopun. Add salt, pepper ami water. 
Cover. Simmer until tender, about 2 hours. 
Add sour cream, onion, salt, paprika and 
caraway seed. Bring to hull. Simmer 10 
nxlnutft, Serve In rice border. Makes 
fi-8 servings. 
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AMERICAN 



WONDER RICE TUNA SALAD 



2 six-ounce cans tuna 

1 cup chopped celery 

1 cup cold cooked Wondor Rice 

1 teaspoon lemon juice 

1 tablespoon chopped croon 

pepper 
V, cup mayonnaise 
Salt to taste 
Paprika 



Hake tuna. Add other Ingredients except 
paprika. T<MM lightly together. Chill thor- 
oughly. Heap In crisp lettuce cups. Sprinkle 
with paprika; garnish with rtpa olives 
lemon slice, and sweet pickle. Makes 6 
servings. 



RICE CHICKEN SALAD 



1 large hen 

2 cups chopped celery 

6 hard-cooked eggs, chopped 

1 cup tokay grapes, halved 

2 cups cold cooked Wonder Rice 
Juice of one lemon 

. Salt and pepper to taste 
t cup mayonnaise 



Simmer hen In water until tender. Cmil In 
broth. Remove from hones; cuhe. (Combine 
with other Ingredients except grapes. Chill 
several hours. Stir In grapes. Serve In crisp 
lettuce cups. Makes 10- 1 J servings. 



FAMOUS RICE SALAD 



l'/j cups cold cooked Wonder Rice 
4 hard cooked eggs, chopped 
V* cup each of finely chopped: 
sour pickles, sweet pickles, 
celery and onion. 
2 chopped plmlentos 
Va teaspoon paprika 
V* teaspoon dry mustard 
1 teaspoon parsley 
1 teaspoon monosodlum 
gtutamate 



Blend together with your favorite salad 
dressing. Serve In lettuce cups. Makes 
4-6 servings. 
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AMERICAN 



CHICKEN LIVER AND RICE MOLD 



v* pound chicken livers 
Salt and pepper 

Va cup butter 
2 cups mushrooms 

Va cup grated onion 
2 tablespoons chopped parsley 
6 cups hot cooked Wonder Rice 




SSalt and pepper II 
butter until brown 
pieces. Saute musl 
remaining butter; i 



livers. Cook In half of 
own and done; cut In small 
Lishrooms and onions In 
r; add chicken livers, par- 
sley and rice. Mix well. Press Into oiled 
ring mold. Bake In pan of water at 350° 
.10 minutes. I'nmold. Serve creamed vege- 
tables In center. Makes 6-8 servings. 
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JAMBALAYA 

2 strips bacon, chopped 
Va cup chopped onfon 

3 chicken bouillon cubes 
2 cups boiling water 

V* cup chopped green pepper 
1 teaspoon salt 
1 cup raw Wonder Rice 

1 No. 2 can tomatoes 

2 tablespoons chopped parsley 
1 cup chopped cooked ham, 

chicken or shrimp 




Saute bacon, onion and pepper until bacon 
Is done. Pour water over chicken cubes; 
stir to dissolve. Add other Ingredients, mil- 
Ing well. Pour Into greased casserole; hake 
at 375° IVi hours, without stirring. Makes 
6 scrvlnfts. 



GREEN RICE 

4 cupt cooked Wondor Rico 
1 onion, chopped 

4 green peppers, chopped I MjJ ^ , nftrodlc „ , Pour ,„,„ larAV 

V. cup topped parsley / ^ ,. 0!iai . roll . Bake „ J25 „ , hour . 

ttcups.Udoil ) Make» » ».rv.n« 8 . 

# 2 cups grated choose 
4 eggs, well beaten 
Salt and pepper to taste 



CREOLE SHRIMP 



1 onion, chopped 
1 clove garlic, minced 
V* cup chopped celery 

1 green pepper, chopped 

2 tablespoons bacon fat 
2 cans tomato soup 

1 bay leaf 

1 pound raw shrimp 

Dash tabasco sauce 

Salt, pepper, cayenne to taste 
4 cups hot cooked Wonder Rica 



Try onion, garlic, celery and green pepper 
In i n until soft. Add soup and bay leaf; 
simmer 10 minutes. Add raw shrimp, 
peeled and veined. Simmer 20 minutes. 
Season to taste. Stir occasionally, adding 
water If needed. Serve with hot fluffy rice. 
Makes 4-6 servings. 
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BAKED RICE MERINGUE 

4 cups hot cooked Wondor Rice 

1 cup milk 

'/i teaspoon vanilla 
V* cup sugar 

2 tablespoons melted butter 
Va teaspoon cinnamon 



Mix all Ingredients. Place In oiled casserole. 
Cover; hake at 325° 30 minutes. Cool; 
arrange In 10-Inch pie pan; pressing rice 
to sides to form nest. Pill with 2 cups lemon 
pie filling or cooked fruit pie filling. Cover 
with meringue made with 3 egg whites and 
6 tablespoons sugar. Buke at 325° to brown. 
Serve with whipped cream or fruit sauce. 
Makes 8 servings. 
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WONDER STRAWBERRY RICE CREAM 



l'/a envelopes plain gelatin 
Va cup cold water 
'A cup sugar 

1 pkg. frozen strawberries 

2 cups cold cooked Wonder Rice 
1 teaspoon vanilla or 

Vi teaspoon almond flavoring 
l cup heavy cream, whipped 



Soft on gelatin In cold water 5 minutes. 
Dissolve over boiling water. Add sugar; 
stir until dissolved. Cool. Mix In partially 
thawed berries, rice, and flavoring. Told in 
cream. Turn Into oiled mold. Chill until 
set. Serve with additional whipped cream 
and fruit. For variation use other frozen 
( i nil*. Makes 6 servings. 



CARAMEL WONDER RICE 



% cup dried prunes 
V» cup granulated sugar 
Yt cup water 
2 eggs, beaten 
1 tablespoon butter 
' V* teaspoon salt 
* 1 teaspoon vanilla 
l'/a cups cooked Wonder Rice 



Cover prunes with water; cook 15 to 20 
minutes. Drain; cut from pits Into small 
pieces. COOk Va cup sugar over very low 
heat until melted and brown In color. Add 
water; boll until caramel Is dissolved. Add 
remaining sugar; pour slowly over eggs, 
beating. Add butter, suit, vanilla, rice and 
prunes. MU well. Pour Into buttered casse- 
role. Rake at 350° 30 minutes. Serve warm 
with cream. Makes 4-6 servings. 



WONDER RICE HEAVENLY HASH 



2 cups cold cooked Wonder Rica 
Va cup sugar 

1 cup diced apples 

1 cup crushed pineapple 
18 marshrnallows, cut In pieces 

1 cup heavy cream, whipped 
Maraschino cherries 



MU rice, sugar, apples, pineapples and 
marshinallows with whipped cream. Chill 
thoroughly. Serve In sherbet glasses gar- 
iilnhcd with cherries. Makes 8 servings. 
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CHOCOLATE RICE PUDDING 



2 cups cooked Wonder Rice 

2 cups milk 

4 tablespoons cocoa 
Va cup sugar 
Va teaspoon salt 
yj teaspoon vanilla 



Wash rice (horoufthly. Heal (he milk In a 
double boiler, add (he rice, and cocoa, 
mixed with (he nufiar and Halt. C*ook until 
thick. Add (he vanilla. Serve cold with 
cream or custard sauce. Maken 6 servlnAs. 
W cup. 



CHOCOLATE RICE BAVARIAN 



Vt cup cofd water 

1 tablespoon gelatin 

1 cup cooked Wonder Rice 
</« cup sugar 
V* teaspoon salt 

3 tablespoons cocoa 

1 teaspoon vanilla 

1 cup of cream or evaporated 
milk (whipped) 



Pour cold water In bowl and sprinkle gel- 
atin on top of water. Place bowl In boiling 
water and stir until dissolved. Mix with hot 
cooked rice, sugar, salt, cocoa and vanilla. 
Heat well, cool, and when It begins to 
thicken, fold In whipped cream or whipped 
evaporated milk. Turn Into mold that has 
been rinsed In cold water or pile In serving 
glasses. Chill and when firm unmold and 
serve with a sauce. Makes 6 servings. 



PINEAPPLE RICE PUDDING 



'/a cup raw Wonder Rice 
1 '/a cups evaporated milk 
1 Vi cups water 
'/a teaspoon salt 
Vi cup sugar 
2 eggs, separated 
1 cup crushed pineapple 



Wash rice and soak In cold water for an 
hour. Drain, put Into double boiler; add 
milk diluted with I yi cups water; add salt 
and cook until rice Is soft. Add sugar, egg 
yolks, slightly beaten, and grated pine- 
apple. Fold In the stiffly beaten egg whites, 
pour Into a buttered baking dish and hake 
30 minutes at 300°. Makes o servings. 
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WONDER RICE MUFFINS 




IVi cups flour 

4 teaspoons baking powder 
'A teaspoon salt 
1 Vi cups cold cooked Wonder Rice 

2 eggs, well beaten 

1 cup milk 

J tablespoons melted butter 



Measure ihen sift dry Ingredients together. 
Silr In rice with a fork. Combine eggs with 
milk and buffer. Add to dry Ingredients, 
barely mixing. Turn Info greased muffin 
pans. Bake at 425° 25 minutes. Makes 
I dozen. 




AMERICAN 



WONDER RICE JULIA 

l'/a cups raw Wonder Rice 
y« cup bacon fat 

1 large onion, chopped 

2 cans consomme 
Va cup water 

1 teaspoon salt 

2 teaspoons Worcestershire 

sauce 
l'A teaspoons oregaito 
IV* teaspoons com.no 



Brown rice In fat In large skillet. Add 
onion; Mir and rook lo golden brown. 
II- .i i water and consomme In top of double 
boiler. Add rice and remaining Ingredients. 
0>ver, cook over boiling water 45 minutes. 
Stir once or twice. Makes 6-8 serving*. 
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WONDER RICE GUMBO 

'A cup chopped onion 
V* cup butter 

3 tablespoons flour 

4 cups rich beet stock 
1 No. 2 can tomatoes 
1 teaspoon salt 

1 tablespoon chopped parsley 

teaspoon thyme 
'A clove garlic, minced 

1 bay leaf 

2 cups cooked okra 

1 teaspoon file powder 

1 dozen oysters 

2 dozen cooked shrimp 

4 cups hot cooked Wonder Rico 



WONDER RICE STUFFING 

IVj cups raw Wonder Rica 
V* cup bacon fat 
'A cup chopped onion 
Vi cup chopped celery 

2 teaspoons salt 

4 cups boiling water 

1 teaspoon poultry seasoning 



<U>ok onion In butter 5 minutes. Blend In 
flour. Add stock; stir until smooth. Add 
nezt 6 Ingredient.*; cover; simmer 30 min- 
utes. Add okra and five powder mixed with 
a little water. Cook 15 minutes. Add oysters 
and shrimp. Clook 5-10 minutes. Serve In 
bowls over rice. Makes 6-8 servings. 



' 



Brown rice In fat In deep heavy kettle. Add 
onion and celery; stir; cook to golden 
brown. Add salt and water. Bring to boil. 
Cover. Reduce heat; simmer 16 minutes or 
until rice Is dry. Stir In poultry seasoning 
or sage. -•>..! before stufHng the bird. 
Makes stuffing for a 4 to 5-pound hen, duck 
or a half turkey. 



29 



AMERICAN 



BROILED OYSTERS AND WONDER RICE 



1 cup raw Wond«r Rice 
V* cup butter 

3 cups boiling water or stock 
1 teaspoon salt 

1 quart oysters 

2 teaspoons lemon juice 
Paprika 



Brown rice In par! of butter. Add water and 
sale (if Btock In used taste before adding 
salt). Clover; cook until rice Is lender. 
Arrange In shallow baking dish; cover wltb 
oysters; sprinkle with salt, lemon Juice 
and paprika. I lot with remaining butter. 
Broil IS minutes. Serve with mushroom 
sauce. Makes 6 servings. 



GUMBO CASSEROLE WITH PINEAPPLE 



2 cups cooked Wonder Rice 
Vj cup cooked ham, diced 
1 cup cooked chicken, cubed 

1 can chicken gumbo soup 

2 tablespoons plmiento 
6 slices plneapplo 

, 2 tablespoons brown sugar 
2 tablespoons butter 
Whole cloves 



Combine rice with ham, chicken, soup and 
Chopped plmiento. Mix well. Place In 6 
Individual tusseroles. l op each with pine- 
apple ring; sprinkle with sugar; dot with 
butter; stick In .1 cloves. Bake at ,17S" 
degrees 20 minutes. Makes h servings. 



APRICOT RICE STUFFING 

3 tablespoons butter 
V4 cup raw Wonder Rice 
V* cup chopped celery 

1 cup minced onion 

1 cup mushrooms 

1 teaspoon salt 

2 cups boiling water 

1 cup sliced dried apricots 
V> teaspoon poultry seasoning 



I Brown rlCf In fat In heavy skillet. Ad 

1 celery, onion, and mushrooms; cook t 

/ golden color. Add salt and water. Covet 

\ simmer 16 minutes. Remove f 

J Add apricots and poultry seasoi 

I Cool. Stuff fowl just before roai 



over ; 
rom heat, 
nlng. MU. 
sting. 
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U SHOULD KNOW! 



One cup raw Wonder Rice makes a little more than 
S cups Huffy cooked rice. 

Hot Wonder Rice is delicious served as the breakfast 
cereal. Sprinkle with brown sugar and cinnamon 
before adding the cream. 

Cooked Wonder Rice keeps perfectly In the refrigera- 
tor, covered with waxed paper. Use it for soups, 
salads, in griddle cakes and in casserole dishes. 

Cooked Wonder Rice may be kept hot at the serving 
table by two easy methods. Place it in the chafing 
dish over the hot water pan or place it in an oiled 
casserole; cover, then heat before serving. 

You may cook Wonder Rice ahead of time when 
company's coming and still keep It hot and Huffy. 
When rice is done line an oven-proof dish with alum- 
inum foil or clean dish towel; oil well with salad oil. 
Turn rice into prepared dish; cover with oiled dish 
towel or foil. Place in oven set at lowest control. 




